Meat Packaging Order Instructions

Customer Name: For Meridian’s Use Only
Address: Please When done
City, State, Zi HOG TAG record | o556 call
Ity, otate, 4ZIp: . .
y P weight Lisa
Phone: 650-642-
. : 1690
Serving per Pkg: |2 servings .
9P 9 instead of
About the Hog: Half Hog customer.
Section Options
Hind Leg Pick one of:
O Fresh Pork Steaks OR O Fresh Pork Roasts OR O Smoked Ham
(O Bone-In or () Boneless (O Bone-In or () Boneless
Front Pick one of: AND Pick one of:
Shoulder (O Picnic Roast () Shoulder/Butt Roast
() Country Style Ribs () Country Style Ribs

O Grind into “ground meat” below O Grind into “ground meat” below

Shoulder and | Pick one of:
Loin Ends OPork Steaks OR ORoasts OR O Grind into “ground meat” below
Loin Pick one of:

O Pork Loin Roast O Bone-In oRrR O Boneless (Package of Baby Back Ribs come with boneless)

OR

OR O Boneless (Package of Baby Back Ribs come with boneless)

O Bone-In

OTenderIoin in the pork chop or O Package tenderloin separately

O Pork Chops
Style:
Thickness:

Side (bacon)

Pick one of:
O Fresh side of pork (NOT cured or smoked) Slicing:

OR
O Bacon

Slicing: (average is thicker than store bought bacon):
Spare Ribs Spare Ribs
Front Leg Pick one of:
Hock (O Smoked Hock  Choose Slicing:

O Fresh Hock Choose Slicing:
O Grind into “ground meat” below

Ground Meat

Pick ONE if getting half a hog and pick ONE or TWO if getting a whole hog:
I:' Mild sausage I:' Hot Sausage I:'Garlic Sausage I:' Italian Sausage I:' Maple I:'Plain Ground Pork

Removed Pick one of:

Bones O Package whole OR O Cut in 3" to 4" pieces and package OR ODiscard

Ranch Organs can be saved for whole pig orders and most half pig orders. If both parties splitting a pig want the same organs we will
Instructions: allocate the organs as equally as possible.

Liver: I:' Heart: I:' Kidneys: I:' Tongue: I:' Leaf Fat: |:|

www.wdr.farm

Return completed form via email lisa@winddancerranch.us
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